
CURRICULUM VITAE 

         

 

Name:                           Antonio Betia Banas 

Mobile Number:      +974 33629649 

Email Address:         jessbanas@yahoo.com 

Nationality:                Filipino 

Qatar Visa Status:    Residence Visa (Transferrable) with NOC 

Marital Status:          Married 

Language Spoken:   English, Filipino & Basic Arabic 

Date of Birth:             05 December 1972 

Driver’s License:      Qatar Driver’s License Manual Transmission  

Present Address:     Zone 39, Street 804, Building 45 La Cigale Male 
Accommodation Al Sadd Doha, Qatar  

Home Country Address: : #35 Corpuz Street, West Tapinac, Olongapo 
City, Philippines 

 
 

CAREER OBJECTIVE 

A position that will utilize my experience in the service industry, while providing an opportunity for absolute 
exposure, challenge, professional development, bright career, through a motivating and creative atmosphere. 
 

WORK EXPERIENCE 

La Cigale Traiteur 
La Cigale Hotel Managed by ACCOR Doha, Qatar 
Head Bartender/Barista   
22-January 2007 – 17-December-2024  

George V. Hospitality and Entertainment Company 
Dubai, United Arab Emirates  
Barman  
2004 - 2006 

Subic Korean restaurant and General Merchandise Inc. 
Subic Bay Freeport Zone, Philippines 
Barman / Driver  
2002- 2003  

Marriott Gulf Hotel 
Doha, State of Qatar 
Waiter / Barman  
2000 - 2002  

Triboa Bay Country Club 
Subic Bay Freeport Zone, Philippines  
Barman  
1996-2001 

Subic Chow Food Corporation 
Subic Bay Freeport Zone, Philippines 
Kitchen Staff  
1995 – 1996 

Position Applying for                 

Bartender / Barista / Driver   
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Green Room Artist Lounge 
Makati, Philippines 
Waiter / Barman 
1992-1993 

 

Duties & Responsibilities 

To ensure that all areas in the bar operations adhere to Company and Hotel Policies and Procedures 
and Standards. 

Ensures proper receiving, storage and FIFO Method (including temperature setting) and rotations of 
food and beverage products to comply with the Qatar Ministry of Public Health department 
regulations. 

Perform necessary cleaning tasks 

To ensure HACCP guidelines are fully implemented  

Oversee the daily operations of outlet and ensure accurate mise en place in the bar 

Plan the daily workloads and execute the operation. 

Develop and enforce established policies and procedures. 

Establish operational strategies to meet quality and Guest service standards. 

Develop strategies to improve the daily routine. 

Maintain the outlet facility clean and safe. 

Obtain customer feedbacks and recommend necessary outlet operational changes. 

Attending orientations and job trainings 

Organize regular briefing to discuss about issues and updates. 

Analyze and resolve problems in a timely and accurate manner.  

Organize special events and entertainments to attract more guests.   

Address guest queries courteously and ensure guest satisfaction. 

Develop cost-effective operational plan to achieve outlet goals. 
 

 

TECHNICAL QUALIFICATION 

Computer Knowledge                                    -  Microsoft office {Word and Excel Power point}  Internet  
 
Operating Systems                -  Micros Symphony   
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SCHOLASTI C PROFILE 

Primary     James L. Gordon Memorial School  
                                                                                          Olongapo City Philippines  
      1986 

Secondary      Olongapo City National High School 
      Olongapo City Philippines 
      1991 

College     Collumban College Olongapo City 
                                                                                         Bachelor of Science in Hotel & Restaurant Management 
                                                Undergraduate 
 

ACHIEVEMENTS  / TRAINING  & SEMINARS  

Cocktail Academy International Free Style Bartending Training Center Portugal 
“The Bartenders Academy 2005” 
Date: June 25 to July 02, 2005 
The Fairmont Hotel Dubai, U.A.E. 
 
George V. Hospitality and Entertainment Company 
“Customers Service Workshop” 
Date: October 25, 2005 
George V. Training center Dubai, U.A.E. 
 
Absolut Vodka 
“Absolut Creative Drink Mixing” 
Date: November 27, 2005 
Lotus One Dubai World Trade Center Dubai, U.A.E. 
 
Level Vodka 
“Level Training and Mastered the Art of Balance” 
Date: December 01, 2005 
Lotus One, DWTC, Dubai, U.A.E. 
 
Grey Goose Vodka 
“Grey Goose Cocktail Training Course” 
Date: December 01, 2005 
Lotus One, DWTC, Dubai, U.A.E. 
 
Jack Daniels Whiskey 
“Jack Daniels Product Knowledge Training Program” 
Date: December 12, 2005 
Lotus One, DWTC, Dubai, U.A.E. 
 
Bombay Sapphire Gin 
“Cocktail Training Course” 
Date: December 15, 2005 
Lotus One, DWTC, Dubai, U.A.E. 
 
Bacardi Rum 
“Cocktail Training Course” 
Date: December 29, 2005 
Lotus One, DWTC, Dubai, U.A.E. 
 
Asia Pacific Maritime Services 
“Basic Safety Course” Personal Survival Techniques” 
 
“Fire Prevention and Fire Fighting” 
“Personal Safety and Social Responsibility” 
September 1998 Manila Philippines  
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PASSPORT DETAILS 

Passport No : P6746760A 
Expiry Date: 11-April-2028 
 

 

 

CHARACTER REFERENCES 

Mr. Alvin C. Cruz  
In Room Dining Manager  
La Cigale Hotel, Doha Qatar 
+974 66488399 
alvin.cruz @lacigalehotel.com 
Chef Maroun Gebrael 
Executive Chef  
La Cigale Hotel, Doha 
+974 55817814 
maroun.gebrael@lacigalehotel.com 

Ali K. Ammar 
Director of Food & Beverage  
La Cigale Hotel, Doha Qatar 
+974 55188804 
ali.ammar@lacigalehotel.com 

Rabih Najdi  
La Cigale Traiteur Operations Manager   
La Cigale Hotel, Doha 
+974 66870860 
rabih@lacigalehotel.com 

 

 

I hereby certify that the above information is true and correct to the best of my knowledge and belief. 

 

 

Antonio Betia Banas 

Applicant 


